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MEAT

COLD:

Chicken Liver Paté with Bramley Apple & Westcountry Cider Chutney on a Croute
Charcutterie board with selection of meats

Mini filo tarts with bang bang chicken or crab ginger and lime
*Prosciutto Wrapped Fresh Fig Skewers (in season only)
*Chinese Pancakes with Crispy Duck

**Seared Duck in a Filo Basket with Devon Fire Dressing
**Mini yorkshire puds with fillet steak and horseradish cream
HOT:

Miniature Sausage Rolls

Honey Glazed Sausages with celeriac mash

Devils on Horseback

Mini Hamburgers with Pickles and Ketchup

Chicken Satay and Peanut Dip

Mini naan with chicken tikka

Gingered chicken cakes with coriander+lime mayo

**Rare Fillet of Beef with Salsa Verde Croutes

FISH

COLD:

Choux Puffs with tarragon crab

*Smoked Trout on Toasted Walnut Bread with Parsley & Caper Salsa
*Blinis with Smoked Salmon and Sour Cream

*Smoked trout Roulades

*Gravalax on Rye Bread with Dill Butter

*Seared tuna in soya, lime and ginger

**Gravadlax with Chilli Créme Fraiche Blini

**Mini prawn cocktail in shot glasses

**Smoked oysters on rye pennies with sour cream and tarragon
HOT:

Mini salmon en croute

*Scampi with Tartare Sauce

*Devilled crab cakes with tomato Chilli Salsa

*Lemon and Chilli Prawn Sticks

VEGETARIAN

COLD:

Somerset Brie & Sunblush Tomato on a Black Olive, Rosemary & Parmesan Scone Base
Creamy Mushroom Croustade

Mini Anti pasti bowls

Miniature Quiche:

Asparagus and gruyere

Goats cheese and cherry tomatoes

Roasted Mediterranean Vegetables

Quails eggs with flavour salts
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Basil mozzarella and cherry tomato skewers

Wild rice and spring onion pancakes with avocado and lime salsa.
“*Tartlets with Quails Eggs and Caviar

HOT:

Soup shots

Bhajis and Yoghurt Dip

Baby baked potatoes with sour cream and caviar

SWEET

Mini Chocolate brownies

Mini Lemon Meringue pie

Mini raspberry paviova

*Mini chocolate éclairs

Minimum Order per Item is 2 Dozen
£7.95 per dozen

*£8.95 per dozen

**£9.85 per dozen

We will obviously oversee proceedings but will not be serving so if waitresses are required then
these can be provided at a cost of £10ph per person, on a Sunday £15 per hour

For canapes served instead of a starter course before lunch or dinner party allow - 5 bites for
head

For a 2 - 3 hour drinks party - 10 canapes for head
For a wedding - 12 canapes a head

For a drinks party of 2 hours of more, we recommend you choose a selection of 7 savoury
canapes and 2 sweet, including at least 3 hot options in the winter months.

All canapes will be hand made and presented in a simple but stunning way using eye catching
garnishes of fresh flowers and served on an array of slates and platters.



